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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


ANNOUNCEMENT:  Information  from  the  U.  S.  Bureau  of  Home  Economics.  Very  -ood 
recxpe  for  Swiss  Steak,  included  in  dinner  menu. 


 ooOooc  

.Have  you  noticed  how  many  new  honors  ere  coming  to  our  sisters  recently? 
I  don't  mean  flying  to  the  Azores,  although  that  was  quite  a  feat.     I'm  re- 
ferring to  the  woman  in  Virginia,  who  won  a  Husband- Calling  contest.  They 
say  that  her  husband,  who  was  keeping  store  13  miles  away,,  halted  abruptly, 
as  he  was  tying  up  a  bundle,  and  listened  to  her  familiar  call.     Nov/  she'  bears 
the  title  of  Champion  Husband- Caller  of  the  World.     ^uite  an  impressive  title, 
too. 

But  we  can't  all  be  Ruth  Elders,  and  Gertrude  Sderles,  and  Champion  Husband- 
Callers  of  the  V.'orld.     Some  of  us  must  stay  home  and  take  care  of  the  children, 
and  do  the  cooking  and  sewing,  and  plan,  radio  programs.     Thick  reminds  me  of 
a  letter  I  received  last  week,  from  a  housewife  in  Hansas.     !,I  think, "  said  she, 
"that  housework  is  the  most  irksome  occupation  in  the  world.     whenever  I  want 
a  little  time  to  myself,  I  have  to  rush  around  and  prepare  a  meal,  or  wash 
dishes,  or  turn  a  shirt  collar,  so  that  the  frayed  edges  won't  show.,'1 

I  think  this  housewife  is  quite  resourceful,  if  she  knows  how  to  rip  the 
collar  off  a  shirt,  turn  the  collar  the  other  side  out,  and  sew  it  on  again, 
so  the  shirt  looks  like  new.     She  will  proVoly  be  interested  in  what  I'm 
going  to  say  today,  about  a  foundation  pattern  for  the  home  dressmaker. 

Did  you  ever  buy  a  commercial  paper  pattern,  supposed  to  fit  your  measure- 
merits,  which  did  not  fit  at  all?    So  have  I,  many'.s  the  time.     Tne  only  sure 
way  to  have  a  pattern  that  fits,  is  to  make  the  pattern  to  fit  your  figure. 
It  will  save  you  time,  in  the  long  run. 

3y  a  foundation  pattern,  I  mean  a  plain,  pattern,  fitted  to  your  own  figure, 
with  normal  seam  lines,  neck  and  arnholes.     i?ith  this  pattern,  which  fits  yon 
exactly,  you  can  check  cor.-marcial  patterns,  and  make  them  fit  you.     Make  your 
foundation  pattern  of  a.  firm  cotton  material,  such  as  unbleached  muslin,  cambric, 
or  gingham. 

In  making  the  foundation  pattern,  follow  the  commercial  pattern  which 
seems  to  fit  you  best.     Test  the  commercial  pattern  carefully,  before  you  cut 
into  the  cotton  material.     Sometimes  a  pattern  bought  by  bust  measure  does  not 
fit  any  other  part  of  the  figure.   .  If  you  can  find  a  pattern  which  fits  your 
shoulders,  you  can  alter  it  to  fit  the  bust, before  cutting  the  foundation  pat- 
tern.    Take  the  measurements  of  your  figure,  and  check  them  on  the  paper  pattern. 
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Black-and-white  checked  gingham  is  a  good  material  for  the  foundation  pattern, 
becuase  in  this  material  the  crosswise  and  lengthwise  threads  are  so  easily 
seen.     Stitch  the  seam  and  dart  lines,  with  "bright  red  thread,  so  the  pattern 
will  he  reversible.     Stitch  all  pieces  of  the  pattern  one-eighth  inch  from  the 
edge,  to  prevent  stretching.     You  can  design  a  number  of  styles  both  dresses 
and  blouses,  from  this  one  pattern.     A  foundation  pattern  which  fits  your 
figure  takes  the  guesswork  out  of  making  a  new  dress.     It  also  saves  time,  and 
material. 

If  you  do  much  dressmaking,  for  your  own  family  or  for  other  people,  I 
"believe  you  will  be  interested  in  the  new  bulletin  published  recently  by  the 
Bureau  of  Home  Economics.     The  bulletin  is  called:     "Fitting  Dresses  and  Blouses.'- 

There  were  a  number  of  questions  left  ever  from  yesterday,  so  if  you  don't 
mind,  I'll  answer  them  now,  before  I  give  you  the  menu,  and  a  couple  of  choice 
recipes, 

First  question:     "Is  it  dangerous  to  serve  cranberry  sauce,  and  milk,  at 
the  same  meal?" 

Hot  at  all.     It  is  perfectly  proper  to  serve  cranberry  sauce  and  milk 
at  the  same  meal.     The  cranberries  may  curdle  the  milk,  because  they  contain 
more  acid  than  most  other  foods.     Milk  is  always  curdled  in  the  stomach,  any- 
way, by  the  acid  and  enzymes  of  the  digestive  iuice.     The  curdling  of  milk  in 
the  stomach  is  a  normal  process.     So  don't  be  afraid  of  upsetting  your  digestion, 
if  you  eat  acid  fruits,  such  as  oranges  and  grapefruit,  or  berries,  and  fellow 
the  fruit  course  with  cereal  and  cream,  or  a  glass  of  milk. 

Second  question:     "Are  nuts  harmful  for  young  children?" 

Nuts  are  hard  to  masticate.     That  is  why  they  may  he  swallowed  in  such 
large  pieces  as  to  cause  digestive  upsets.     The  largest  ingredient  of  most 
nuts,  such  as  pecans,  Brazil-nuts,  hickory  nuts,  walnuts,  and  so.  forth,  is  fat. 
And  we  do  not  want  to  overload  the  diet  With  too  much  fat.     If  nuts  are  eaten 
by  a  young  child,  they  should  be  thoroughly  masticated,  or  finely  chopped,  as 
they  are  used  in  sandwiches 

Third  question:     "Please  tell  me  how  to  clean  linoleum. 11 

Waxing  or  varnishing  improves  the  appearance  of  linoleum,  and  makes  it 
last  longer.     Wax  should  be  used  on  the  inlaid  and  plain  kinds,  and  varnish  on 
the  printed  ones.    "Wax  sometimes  tends  to  soften  the  printed. surface.     If  either 
wax  or  varnish  is  applied,  the  linoleum  is  then  cleaned  and  cared  for  like  a  wood 
floor  so  finished.     If  not  given  a  special  finish,  linoleum  should  he  swept  with 
a  soft  brush,  and  dusted  with  an  oiled  or  dry  mop.     Occasionally  it  should  be 
cleaned  more  thoroughly,  with  a  mop,  or  cloth  wrung  out  of  suds  made  with  luke- 
warm water  and  neutral  soap.     Then  rinse  with  clear  water,  and  wipe  dry  with  an- 
other cloth.     Only  a  small  space  should  be  wet  at  a  time-    A  linoleum- covered 
floor  should  never  be  flooded.  -  Strong  soaps  and  cleaning  powders,  that  contain 
alkali,  injure  linoleum  and  should  never  he  used  on  it. 
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Now  we're  ready  for  the  important  part  of  the  program.     Everybody  have  a 
pencil?    Everybody  but  the  nan  over  in  the  comer,  by  the  piano.     He  says  he  can't 
get  head  or  tail  of  a  recipe.     He  likes  to  listen  in,  however,  because  the 
dinner  menus  sound  so  tempting.     He  ought  to  like  this  one,  since  it  includes  a 
Swiss  Steak.     The  entire  menu:   Swiss  Steak;  Baked  Potatoes;  Buttered  Turnips; 
and  Hot  Biscuits  and  Honey. 

Swiss  Steak  requires  five  ingredients: 

4  pounds  round  or  rump  steak,  about  1-1/2  teaspoons  salt,  and 

3  inches  thick  2-l/2  cups  of  tomato  juice  and 

3  tablespoons  fat  pulp,  or  hot  water. 

l/2  cup  flour 

I'll  read  the  five  ingredients  again:  (Eepeat  ingredients) 

Sift  the  flour  and  salt  together.     Beat  them  into  the  steak,  with  a 
meat  pounder,  or  hammer.     Melt  the  fat  in  a  large  heavy  iron  skillet,  and 
sear  the  meat  well  on  both  sides,  in  the  hot  fat.     Pour  the  tomato  juice  and 
pulp,  or  the  water,  over  the  meat,  cover  tightly,  and  cook  slowly  for  1-1/2 
hours,  or  until  the  meat  is  so  tender  that  it  can  be  cut  with  a  fork.     Add  more 
liquid,  from  time  to  time,  if  needed  to  keep  the  meat  covered.     There  should  be 
plenty  of  rich  gravy  to  serve  over  the  meat.     Onions  may  be  added  if  desired,  and 
should  be  browned  and  cooked  with  the  meat. 

Once  more,  the  menu:   Swiss  Steak,  Baked  Potatoes;  Buttered  Turnips;  and 
Hot  Biscuits  and  Honey. 

If  there  is  anybody  in  the  radio  audience  today  v/ho  has  not  heard  about  the 
Eadio  Cookbook,  I  might  tell  you  that  is  is  a  handsome  new  book,  containing 
300  tested  recipes,  and  over.   70  menus.     The  book  will  be  sent  free,  to  regu- 
lar listeners  of  Station   .     Vxhen  you  write  for  the  cookbook,  please 

do  print  your  full  name,  and  your  complete  address.     We  have  number  of  letters 
on  hand  now,  from  women  who  forgot  to  sign  their  addresses.     .7e  can  only  wait, 
until  we  hear  from  these  women  again.     It  is  not  necessary  to  send  stamps  or 
money.     The  cookbook  is  printed  by  the  U.   S.  Department  of  Agriculture,  and  it 
is  sent  free,  under  government  frank. 
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